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Questions on Chapter IX,
1.  What are the advantages of cooking by gas?   What conditions
snould a gas-cooking oven fulfil ?
2.  How should good meat broth be made ?   What food substances
does it contain ?
3.  How would you make bread from wheat flour ?
4.  What is the essential object of cooking processes T   Explain the
changes which meat and bread respectively undergo when baked.
5.  How is meat changed by the processes of roasting and boiling ?
What precautions are essential for the proper cooking of meat by each
of these methods ?
6.  How is meat changed by the process of roasting ?   What rules
would you observe in roasting a joint ?
7.  Explain the changes which meat undergoes in cooking; indicate
the essential differences between the processes of boiling and stewing.
8.  How should beef tea be made ?   What food substances does it
contain, and what value has it as a dietetic ?
9.  Explain the differences between boiling, roasting, and stewing
meat.
Questions on Chapter X.
1.  What are the physiological effects of alcohol and alcoholic drinks
used in moderation and in excess ?
2.  Compare and contrast tea and cocoa as beverages.
3.  What is meant by fermented drinks ?   State the value of alcohol
as a food substance.
4.  What are the most important substances contained in the -tea-
leaf ?   How should good tea be prepared ?   What is its action on the
system?
5.  State what you know concerning the composition of, and the effects
of drinking (a) tea, (b) coffee, (e) beer.
6.  State what you know concerning the composition and the effects
of drinking (a) tea, (b) cocoa, (c) brandy.
7.  What do you know concerning the composition and effects of
fermented drinks ?
8.  Compare and contrast tea, coffee, and cocoa as beverages.
9.  What is cocoa ?   Explain its value as an article of food.
10.  Describe the method of preparing coffee and cocoa as beverages,
and explain the chief differences in their effects on the system.   What
is the composition of tea ?